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PRODUCTION OF VEGETABLE WATER AND VEGETABLE WATER 



Abstract Of J P8 22 8 7 36 

PURPOSE: To provide a method for producing vegetable water, capable of using inexpensive facility, 
simplified also in processing step and having effect capable of relatively simply producing, and having 
promotion of proliferation of somatic cell, leukocyte, platelet, T cell, etc., as well as natural healing 
force-increasing action and singlet oxygen-eliminating action (antioxidant action) and complementing 
action of p -carotene, etc., having peptic ulcer-treating and anticancer effect and capable of exhibiting 
effects on all cancer diseases in the vegetable water. 

CONSTITUTION: This method for producing vegetable water comprises a material-feeding step for 
/cutting proper amounts of Japanese radish, carrot edible burdock, dried Lentinus edodes, leaf of 
Japanese radish and feeding these vegetables, a water-feeding step for feeding water of several times 
based on total amounts of vegetables, a boiling step for boiling vegetables by heating a pan in which 
water is fed, a filtering step for removing vegetables after the boiling step and taking out only soup stock 
of vegetables, a packing step for packing the filtered soup stock of vegetables and tomato juice into a 
container, a heating and sterilizing step for sterilizing filtered vegetable water and a plugging step for 
plugging the container. Furthermore, this vegetable water obtained by using the method is provided. 
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AN -1996-459115 [46] 

AP - JP19950079272 19950227 

CPY - ARAM 

- OKAM-I 
DC -D13 
FS - CPI 

IC - A23L1/39 ; A23L2/02 ; A23L2/52 ; A61K35/78 ; A61K35/84 

MC -D03-H01H 

PA - (ARAI-I) ARAI T 

• (OKAM-I) OKAMI M 
PN - JP8228736 A 19960910 DW1 99646 A23L2/52 003pp 
PR - JP1 9950079272 19950227 
XA - C1 996-1 4371 6 

XIC - A23L-001/39 ; A23L-002/02 ; A23L-002/52 ; A61K-035/78 ; A61K-035/84 
AB - J08228736 Soup prepn. comprises: (a) cutting the leaves of radish, 

carrot, burdock, dry shitake mushroom, putting the vegetable in a pot; 

(b) filling with water, (c) heating; (d) removing the vegetables from 

the pot; filtering the resulting soup; (e) filling the soup with 

tomato juice in a container; (f) sterilising the soup; (g) capping the 

container. 

- USE/ADVANTAGE - The soup exerting effects against any disease. The 
method prepares the soup cheaply. The soup (s) reinforces propagation 
for a somatic cell, leucocyte, blood platelet, thymus-derived cell; 

(b) increases natural therapeutic power; (c) singlet oxygen depleting 

action; (d) complementary action for beta-carotene; (e) gastric ulcer 

remedy; (f) anti-cancer effects.(Dwg.0/1) 
IW - PREPARATION VEGETABLE SOUP GASTRIC ULCER REMEDY CUT RADISH LEAF CARROT 

BOILING WATER STRAIN 
IKW - PREPARATION VEGETABLE SOUP GASTRIC ULCER REMEDY CUT RADISH LEAF CARROT 

BOILING WATER STRAIN 
NC -001 
OPD - 1995-02-27 
ORD- 1996-09-10 
PAW - (ARAI-I) ARAI T 

- (OKAM-I) OKAMI M 

Tl - Prepn. of vegetable soup, with e.g. gastric ulcer remedy - by cutting 
e.g. radish leaves and carrot, boiling in water and straining 
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